7 days...

28 meals...for less than 75 per meal
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MONDAY TUESDAY WEDMESDAY THURSDPAY
N b BOLOGNA-TOPPED NOODLES CRIOLLA Far 4 servings, cut 10 | SWEET-AND-SOUR MEATBALLS For 4 sarvings, mix Y cup fine
wit { i 98, s 9 P
HASH-STUFFED PEPPERS h cabbage. Allow | pepper per | BRAISED PORK CHOPS with potatoes, corn and tomatoss. Allow | | =00 " 007 0yl bologna in half. Have bologna sliced | dry bread crumbs, | teaspoon sach instant minced onion and salt,
sarving. Cut tops from 4 or § large green peppers and remove | | large pork chop per serving. Greass skillet lightly and brown | fairly thick. Brown lightly in skillat in 2 tablespoons butter, set | dash pepper, /2 cup water. Add | pound around beef and | eqqg
seads. Gosk 4 or § minutes in boiling water: drain. In skillet, | chops slowly; pour off fat. Season with salt and pepper. Sprinkle | aside. Put 3 tableaspaons oil in skillet, add Y4 cup minced onion | Shape in [6 balls. Brown slowly in a little oil. Remove. Cook | cun
caute 2 cans (16 sunces sach) corned beef hash. stirring often. | lightly with marjoram or thyme, if desired. Add partially pesled and cook unti soft. Add /s chooped green papper, i cup | sliced celory and | aach rad and areen pepper, cut in wadaes, §
b st bluaar Lere: o R L TR OR VTEIGe) RN (i i Me TRUAL 1§ i ictegs 1 Snoms bR TR A LUoRRbs ke STVRCasakeaienfmliubess MISTLG sty s fieche sumaach nlia gt A e
. . ! minutess. Stir in ou o sau up water. | suaar an ablespoons sov sauca. ablaspoons cornstare
shopped anian until anlden; add 2 cans (8 ounces each) tomato | add a lite water if necessary. Turn chops once. Add pisces of | Season. Cook '3 pound broad nnodles; drain and add to sauce. | mixed with a little watsr. Conk 3 minutas. Add maatballs, calary
N cun water, 2 teaspeans brown sugar and salt and | fresh corn on the cob and simmer 20 minutes longer, or until pork | Toss to bland and heat. Top with bologna, sprinkle with grated | oepnars, 4 halved pinsapple slices, few piaces pickled cauliflowear
panper s taste. Add stufted peppers and wedaes of cabbage. | chops and vegetables are tender. Add a few wedges of tomato chaase and heat gqntly. Heat
Cover and ook slowly until cabbage is tender. Top each pepper and heat qantly. Whan ready to serva, sprinkle the top with a 12 slices belogna 54 tomate 07 | V4 cup bread crumbs .05 4 halved Libby's
with some of sauca, or with ketchup. littls chopped parsley. ; :::.,,.,n; au"., ;g qreen onions 07 : ::::::: ::Il'qn :‘ pineapple slices Jl'b
3 spoons o i ey’ i ——-—
4 large peppers .50 qgreen oniens LG PR e i ol “pl’w“ ‘05 Milani Dressing 064 1 raasposn nepner ‘0 Total 1.08
2 ears Libby's eorn 2 hard boiled eqqs a0 PSS otrkerng : V3 chopped green pepper .05 —— | 1 1b. ground beef 39 sALAD
Rl 39 Milast, dbediina ‘06 | & smalt Libby's potatoes .20 Milani dressing 06 | Ve cup meshrooms 2 Yotal 28 |1 eaq 08 . forinee 08
2 thlspmons buttar 10 4 ears of corn .20 _— 1 ean tomate sauce .07 1 eup celery 03 Conage chos 29
spaons bu : Total 38 |1 tomate 07 Total 35 | V2 Ib. noodles .20 DESSERY 1 green pepper 08 4 palved Libby's
; chopped onion .05 iy grated cheese 12 Cream pie 29 |1 red pepper .08 I plhnupplu slices ;:
cans Likby's DESSERT ——  Coffee or milk 20 | Vs eup vinegar 03  groted cheesee g
T 212 9 3
2 ma»'.-::’\eb:?:: sugar :,: 1 pint ice eream 39 Al Cheese Cake 59 Torel a8 —— | V1 cup brown sugar .03 Toral )
ko0 Libvade . 20 1 can Libby's peaches 20 | sALAD Coffee or Milk .20 | sALAD TOTAL FOR MEAL 215 | 2 tbispoons soy sauce 03 Cotfae or Milk ‘20
i —— | tertuce .08 — | tettuce .08 2 tbispaons cornstarch .03 TOTAL sou MEAL 187
Total m Total 59 | green onions .07 TOTAL FOR MEAL  3.26
SALAD yy Coffeser Milk .20 | tomate 07 SATURDAY SUNDAY
lettuce . 3 :
- 07 TOTAL FOR BN 5 o BRAISED BREAST OF LAMB with vegetables. For 4 servings, have | ASPARAGUS - HAM ROLLS with macaroni and cheese. For 4
about 2 pounds lamb breast cut in serving-size pieces. Brown [ $erving% ""R'“*"mk‘”;!'d “‘,"‘h"d 18 *°d“1 it of =°°*'d(
slowly in skillet. Pour off all fat and sprinkle meat with salt, | #sparagus. Roll ‘each slice of ham aroun or 3 spears o
1 pepper and rosemary; add | sliced onion. Cover and simmer |2 and set fx.d. Pe_w | quart milk into skillet, add | tablespoon
FRIDAY " ‘::’ :'::d"“bﬂ “: l"""“" o8 | Fours: or until tander. Remove more fat if necessary. Add a little 'N'wdwy“{ onion. 2 ’-Mm':»-mo»-: “;5' ;"ﬁ“"}f';
& . etuse . water to pan drippings. Then add | package each froren whole | mustard, Vi teaspoen pepper; bring to radually a
CRAB.FILLED FISH ROLLS for 4 servings, melt ' cup butter and 2 ybispoons parsley 104 Seewn. ohlen 07 | reen bears was beans and limas. Sprinkle with salt. Gover and | cuos broken macaroni; keep ‘mixture boiling. Caok uncovered,
mix with 2 cups small bread cubes, 2 tablespoons each chopped 2 thispoons green onion 03 2 hard bolled eggs 10 | simmer about 20 minutes, or until meat and vegetables are tender. | stirrina often, 20 minutes, Stir in 2 cups grated cheddar cheese.
Barsely and green onion, 2 chopped pimientes and | package (6 | package crab meat 75 Milani Dressing ‘06 | During the last few minutes of cooking, add whole red cherry Top with ham rolls; heat a fow minutes.
Bunces) frozen crab meat, thawed. Season lightly with salt and # ¢ 55 tomatoes and heat gently. 8 sliced ham .50 green onions .07
" X 4 fillets of sole . e 24 spears Libby's asparagus .29 Milani dessing .06
peppar. Put filling on 4 to & fillets of sole. Roll up from large 1 can Libby's green beans .15 Total .38 2 Ibs. lamb 1.00  romatoes . .07 2 thispoon butter a0 —
and and secure with toothpicks. Put in skille* and pour ever a Libby' ts R 5 1 sliced onion .08 Milani Dressing 06 | 7 auart milk ‘23 Total 28
little melted butter. Cover and simmer 10 to IS minutes; then l‘:“ et Spssty tan tinhe 3511 can Libby's — | 1 shispoan onion 08
Reie Sk with. o A Rl Gl gl Coffee or Milk .20 beans 29 Total 28 | 2 jeaspoons salt 03 DESSERT
it Rl SRRINIRIINIPAR ATIORYT SODRRCL N UERRY —— | 1 con Libby's wex beans .29 DESSERT 1 teaspeon mustard ‘03 1 pint sherbet 26
Beans and carrots with fish and sprinkle fish with paprika. TOTAL OF MEAL 2.98 1 can Libby's limas .20 2 Cantaloupe .20 2 cups macareni .20 1 can Libby
Garnish with twists of thinly sliced lemon. 10 cherry tomatoes .20 1 pt ice cream 29 2 cups cheddar cheese 29 fruit cocktail .25
—_— P —
Total 2.06 Total 49 Total 1.78 Total 51
SALAD Coffee or Milk .20 | SALAD i Coffee or Milk 20
Lettuce .08 — | lettuce o —_—
FLAVUR,S HERE green onions .07 TOTAL OF MEAL  3.03 | tomate .07 TOTAL FOR MEAL  2.74

in special
flavor-saver cans!

—
FLAVOR'S HERE
IN SPEGIAL

See: | pick just young tender leaves lor Tender Leal Tea.

Two reasons why Instant Tender Leaf Tea
tastes bright and bold...even icy cold!

WV Tender Leaf Tea picks just the young tender tea
leaves—the only leaves with bright bold flavor. And
new Instant Tender Leaf Tea is a special blend of
100% pure tea with no fillers added. So naturally it's
more rewarding: the flavor never fades away, even
ice. Get new Instant Tender Leaf Tea. Bright
and bold...even icy cold! Delicious. Instantly!
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Another Fine Product of

tandard Brands

with vitamins A8D {great for children}

BETTER BUYING will pay $5.0(
for any complete dinner men
they publish which is sent in
by their readers. Menu
include the following
entree with two vege
(in cases such os stew s

S 5 00

FLAVOR’S HERE

entree), dessert and beverage
The total cost of the complete

FLAVOR'S HERE

meol, which should feed ot in special
least’ 4, should not be more H H n
than $500. A1 entries are the n spemal p

property of t#iter Buying ord
only those which are published
will_be paid

MAIL voun IuTniss o

flavor-saver cans! flavor-saver

5481 Santa Monica Bivd.

Hollywood, Celifornia, 90029

The above menus were sent in
by the following

Monday
Mrs. Jane Franz, Belltlower
doy
. South Gate
ay
Santa Monica

ursday
Miss Lou Mae Albert,
Inglewood
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FLAVOR BRIGHT
Calories Light
Price Right

Fridoy
Mrs. ¥, Bradkowski, Torrance
Saturdey

Mrs. E. Rosenberg, Alhambra
S

unda
Miss Sara Fine,
Redonda Beach

The only Peanut Butter
made with famous Planters Peanuts!
great for taste!]
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FORTIFIED WITH VITAMINS A& D

PEANUT
BUTTER

For fifty years the best peanuts have come
from Planters . . . the plumpest, crispest
Virginiapeanuts.And now,Planters Peanuts
make the tastiest, nuttiest peanut butter
that ever topped a sandwich. Smooth.
Fresh, Never oily. Easy to spread. And rich
with Planters flavor.

the only Peanut Butter fortified

Mr. Peanut
.
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